This, however, is not always the case, for as soon as the pedicels-the small stems which carry the berries-begin to wither, the fruit is gradually cut off from further influence of the growth processes taking place in the plant, and its sugar content may remain fairly constant for some time. It may appear to increase by reason of evaporation of water from the berries, or in certain cases may seem to be reduced by changes induced by the respiratory processes of the fruit. The acid content is notably affected by respiration, especially if malic acid is present in any quantity. 1 The total sugar and acid content are not the sole factors of importance in determining the acceptability of the fruit for manufacturing purposes, because the total acid-reacting substances are composed of several substances, among which the malic acid is at times quite as important as the tartaric acid. The content of malic acid is of importance, because this acid is to a considerable extent eliminated by oxidation through respiratory processes during the development of the fruit.
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As far as this process occurs it causes a positive lowering of the acid content of the juice. In wine making whatever portion of the malic acid remains free and goes into the young wine i Babo und Mach, Weinbau, 3d ed., 1909, 1: 117, 157-159; Ibid, Kellerwirtschaft, 4th ed., 1910, 2: 12, 13, Table 2 : 1911 1912 1911 1912 1911 1912 1911 1912 1911 1912 1911 1912 1911 1912 Aug. 
